
PINY EVALUATION
What do the judges look for?

• Demonstration

• Product Evaluation 



DEMONSTRATION 
JUDGES

During your demonstration, you will 
be evaluated in 3 different areas:

Appearance/Poise

Preparation Techniques

Work Area



APPEARANCE & 
POISE

The judges are looking for:

Clean and neat appearance

Apron and short sleeves

Hair pulled back and covered

 Poise while demonstrating

Ability to answer questions



TECHNIQUES

Judges are looking for:

Orderly plan of work

Use of proper techniques, skillfully 
done (chopping, blending, mixing, 
folding, sautéing, etc.)

Correct measuring of liquid and dry 
ingredients

 Proper use of equipment (blender, 
food processor, hot plate, etc.)



WORK AREA

Judges are looking for:

Neat work area

Demonstration techniques in 
full view of audience



PRODUCT EVALUATION

A sample of your finished product & 
your paperwork will be reviewed 
by the judges and evaluated in the 
following areas:

Recipe

Finished Product

Menu Planning Sheet



RECIPE

Judges are looking for:

Creative use of New York State 
Product

Complete and easy to follow recipe

Nutritional value of the recipe

 Skill level appropriate for your age                                                                                                
and experience



FINISHED PRODUCT

Judges will evaluate your sample and 
are looking for:

Appearance

Taste

Consistency and/or texture



MENU PLANNING SHEET

Judges are looking for:

A nutritionally balanced menu

Complete statement of origin 

Nutrition statement

 Produced in New York 
Statement

 Look for a sample form on our 
website.



NEED MORE 
INFORMATION?

Contact our office: 585-991-5444

Email Renee: rh445@cornell.edu

Look for more information on our 
website:

http://ccelivingstoncounty.org/4-h-
youth/activities-and-
events/produced-in-new-york

Full evaluation sheets are available 
on our website (use the link above)

mailto:rh445@cornell.edu
http://ccelivingstoncounty.org/4-h-youth/activities-and-events/produced-in-new-york

